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Subject:  "Setting,  in  the  Sleeves."    Qouotatio'n*,Trorh  Farmer's  Wife ,  December,  1927 
Information  on  sewing  from  Maude  Campbell,  Assistant  Specialist  in  Clothing, 
-Textiles  &  Clothing  Division,  Bureau  of  Home  Economics.    Recipe  and  menu  from 
Bureau  of  Home  Economics.    Bulletin  available:    F.B.  1530,  "Fitting  Dresses 
and  Blouse s . " 


 ooOoo  


The  subject  of  today's  talk  is  "Setting  in  the  Sleeves."     I  gm  firmly  re- 
solved to  make  such  a  splendid  talk  on  this  important  subject  that  every  woman 
in  the  land  will  know  how  to  tell  rights  from  lefts,  or  lefts  from  rights,  as 
the  case  may  be. 

But  first,  you'll  pardon  me,  won't  you,  if  I  read  you  just  a  very  small 
item,  from  a  magazine?    You  see  I  was  glancing  through  this  magazine  early  this 
morning,  and  I  came  across  something  which  appealed  to  me.     Maybe  you'll  like 
it,  too.     It  is  written  by  a  housewife  in  Wyoming ,  who  tells  what  she  sees, 
When  she  looks  out  her  kitchen  window.     This  is  what  she  writes: 

"The  view  from  ray  kitchen  window  above  the  work  table  includes  a  mountain, 
foothills,  and  stream.    Y/hen  I  am  chained  to  my  kitchen  tasks  and  family  cares, 
and  my  lonely  spirit  prefers  the  great  out  of  doors,  I  let  my  mind  wander  over 
my  view.' 

"I  know  where  the  blue  violets  bloom  in  spring.    Where  the  water  tinkles 
under  winter's  ice;  where  it  splashes  over  a  cataract  in  summer;  where  the  cattle 
trails  wind  around  over  hills,  up  gulches,  across  streams  and  on  over  the  top 
of  the  mountain.  where  the  snowdrifts  lie  deep;  where  the  big  owl  nests  in 
high  cliff,  or  soars  overhead;  where  a  tiny  spring  trickles  down  a  high  sloping 
cliff  that  is  a  lovely  mass  of  mosses,-  ferns,  and  flcfcvers;  with  the  little 
cabin  tucked  in  among  the  trees  where  we  have  spent  happy  hone  steading  summers. 

"After  such  a  mental  treat,   I  can  return  without  loneliness  to  my  tasks, 
realizing  that  they  are  the  small  bits  of  lovjng  service  uoon  which  is  built  a 
real  home . " 

That's  all  of  her  letter.     I  want  the  writer  to  knew,  if  she's  listening 
in  todav,  that  I  liked  her  letter  very  much. 

Nov/,  to  return  to  the  sleeves,  which  we  are  going  to  set  in  correctly  — 
the  right  sleeve  in  the  right  ar  hole,   the  left  sleeve  in  the  left  armhole.  All 
you  experienced  dressmakers'  who  have  been  setting  in  sleeves  for  years  and 
years,- may    loole  out  the  window  for  a  few  minutes,  till  it's  time  to, broadcast 
the  recipe. 
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After  all  the  other  parts  of  the  garment  have  been  fitted,  and  the 
sleeve  has  been  made,  baste  the  sleeve  into  the  armscye,  as  follows; 

First,  locate  the  highest  and  the  lowest  points  on  the  armhole  line  of 
the  sleeve.     These  are  the  only  points  on  the  sleeve  edge  where  it  is  not  bias, 
if  the  sleeve  has  been  cut  correctly.     Then  locate  the  quarter  points  of  the 
armscye.     To  do  this  fold  from  the  high  point  of  the  sholder,  to  the  opposite, 
or  lowest  point  of  the  armscye,  and  mark  these  points  with  pins.     Place  the 
highest  and  the  lowest  points  together,  and  thus  locate  the  quarter  points. 
ITow  you  have  also  the  upper  and  lower  halves  of  the  armscye.     Some  people  like 
to  use  the  notches  found  on  the  commercial  pattern.     These  notches  may  be  all 
right,  if  you  have  made  no  alterations  in  the  fitting.    However,  you  probably 
know  from  sorrowful  experience  that  a  sleeve  does  not  always  fil  well,  if  the 
original  pattern  markings  are  used.     Therefore,   it  is  well  to  locate  and  con- 
nect the  highest  and  lowest  points  on  both  the  armscye  and  the  sleeve.  This 
is  the  method  the  inexperienced  person  should  use,  especially  when  working 
alone. 

Now  there's  another  problem  of  paramount  importance  which  confronts  the 
woman  who  sews  in  sleeves,  for  the  first  time.    How  can  she  tell  right  from 
left?    Just  like  this:    To  determine  which  is  the  right  or  the  left  sleeve, 
fold  it  through  the  center  lengthwise,  with  the  sleeve  seam  edges  together. 
Of  course  in  the  shirt  or  middly-blouse  type  the  armscye  edges  coincide,  and 
either  sleeve  may  be  placed  in  either  arnhole,  thank  goodness,  provided  there 
is  no  right  and  left  finish  at  the  botton.     The  sleeve  and  underarm  seams 
will  be  continuous. 

If  one  side  of  the  sleeve  is  only  slightly  higher  than  the  other,  and 
the  top  curve  of  the  front  and  the  back  lie  in  the  same  general  direction, 
the  high  side  is  the  back.     The  underarm  and  sleeve  seam  will  also  be  contin- 
uous in  this  type  of  sleeve. 

Now,  I  could  go  on  and  on,  and  tell  you  what  to  do  for  sleeves  that  are 
too  large  at  the  armscy3,  too  large  at  the  Cotton,  for  sleeves  that  twist,  or 
wrinkle,  or  draw,  or  bind;  for  sleeves  that  are  too  tight  around  the  upper 
arm  —  in  short,  I  could  tell  you  a  remedy  for  all  the  defects  that  sleeves 
are  heir  to.    But  why  should  I?    A  friend  of  mine,  who  is  an  authority  on 
fitting  garments,  has  written  a  bulletin  called  "Pitting  Dresses  and  Blouses," 
which  contains  30  pages  of  practical,  usable  information, 

I  know  the  author  of  this  bulletin  ouite  well.     She  is  Maude  Campbell 
of  the  Bureau  of  Home  Economics  and  I  can  assure  you  that  her  own  clothes  alway 
fit  perfectly  —  especially  the  sleeves.     So  you  may  feel  safe  in  sending  for 
her  free  bulletin,  called  "Fitting  Dresses  and  Blouses."  It's  a  good  book  to 
have  in  your  sewing  room. 

How,   if  I  haven't  forgotten  to  bring  it  along,  I'll  broadcast  a  recipe, 
which  is  not  like  any  recipe  I've  ever  broadcast  before,  Scalloped  Liver  and 
B.ice.     That's  right  —  Scalloped  Liver  and  Rice.  How's  that,  for  a  unique 
example  of    cereal  cookery?     I  could  go  into  great  detail  about  the  value  of 
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liver,  and  why  it  is  an  important  food,  but  I'll  save  my  speech  till  next 
time,  and  broadcast  the  recipe  today. 

The  entire  menu  includes  Scalloped  Liver  and  Rice;  Glazed  Onions; 
Chili  Sauce;  Fruit  Cup;  and  Chocolate  Drop  Cookies.    Recipes  for  Glazed  Onions 
and  for  Chocolate  Drop  Cookies  are  in  the  Radio  Cookbook,  so  we  will  give 
them  only  honorable  mention  today,  and  concentrate  on  the  Scalloped  Liver 
and  Rice.  Everybody  ready  to  concentrate? 

Eight  ingredients,  for  Scalloped  Liver  and  Rice: 

1  cup  rice  .  4  slices  bacon 

l/2  pound  liver,  sliced  1-1/2  teaspoons  sa.lt 

1  onion,  sliced  3  tablespoons  bacon  fat,  and 

l/2  cup  rice  water  Few  drops  tabasco 


You  had  better  check  the  eight  ingredients,  while  I  repeat  them : (Repeat ) 

Wash  the  rice  free  of  all  surface  starch.     Cook  it  in  2  quarts  of  boil- 
ing salted  water,  until  it  is  soft.     Drain  the  rice  in  a  colander,  cover  it 
with iSl  clean  towel,  and  place  it  over  hot  water  to  steam,  and  become  flaky. 
Save  some  of  the  rice  water.     In  the  meantime,  fry  the  bacon  until  crisp, 
remove  it,  and  brown  the  onion  in  the  fat.     Salt  and  lightly  flour  the  liver, 
and  fry  it  slowly  in  the  bacon  fat,  after  the  onions  are  done.     Cook  the 
liver  over  low  heat  until  the  red  color  disappears,  turning  it  frequently. 
Cut  up  the  liver  and  bacon,  mix  with  the  onion,  and  add  more  salt  to  taste, 
and  a  few  drops  of  tabasco.    Mix  the  bacon  fat  with  the  rice  and  make  a  layer 
of  the  rice  in  a  greased  baking  dish.     Ada  the  liver  mixture  and  continue 
until  all  the  ingredients  are  used.     Pour  the  rice  water  around  the  sides 
of  the  dish,  cover,  and  place  the  dish  in  the  oven  until  thoroughly  heated. 
Serve  at  once. 

To  repeat  the  menu:     Scalloped  Liver  and  Rice;  Glazed  Onions;  Chili 
Sauce;  Fruit  Cup;  and  Chocolate  Drop  Cookies. 
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